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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


DILL  PICKLES 


L  .  ^       A  :^ 


A  radio  interview  bctveen  J^iss  Huth  Van  D(  iJlkS^^'Barcrttr  SS^^Mii^^ 
Scononics,  Mr.  ^^-^.llaCG  'Kr-d.dcrly,  Office  of  I nf onTBH^n- ?tnd'-¥?ffrhtn  ■K-ooAig , 
Division  of  ^^ariceting  Programs,  "broadcnst  Thursday-,  Soptcm'b'cr  7,  1939,  in 
the  Department  of  Agriculture  period  of  the  National  7arra  and  Home  Hour, 
by  the  Fational' Broadcasting:  Coji^any  £gxd.  a  network  of  104:  a6$ociate  radio 
stations,  *'•'  '    '  ,'.  .  ■■ '  . 


'A'ALLACE  KADDERLY:  •,.■}  .'/ 

Here  we  are  in  V.'ashington  and  itS'Thursday  - —  which  means 

^^uth  Van  Dcman  is  here  to  speak  for  the  Bureau  of  Home  Economics,  and 
ther.  Elizabeth  Pitt  6f  the-Ilorost  Service  is. going  to  take  us  on  another 
of  those  tours  of  the  National  .f pre sts,      "    '     '   •  '  ■•-.•i'// 

RU:i:K'VAII  DEI-IAN:  ■-  ■■ 

And,  Mr.  Koenig.  .  ■     ■       ".  ''   '        •  - 

KADDEHLY:  -vi.=\> 

Yes,. Nate,  I  didn't  intend  to  overlook  you.     I  understand  you're 

turning;  home-economiist  for-a-day,.  ;  • ; . 

"'^r  ^' :  ^  f  .  i  ;  vV 

RUTH  VAN  DEMAN:  '  '         •  ' 

Picklemal^ior-f or-a-nonth,  isn't  it? 

MTHAN. KOENIG:  '      ''-'-'^-.Ul  i  ' 

Yes  —  I  guess  it  is  just  about  a  inontK'sihc6  I  put:  those  cucumbers 
down  in  brine  and  dill.  ,  . 

VAi^"  DEI^LAN: 

V/ell,  if  they're  all  as  good  as  that  sample  you  brought  me  yesterday. 

I  just  followed  the  recitje.  ■  "■■ 

VAl^T  DSI^iAN: 

No' floaters,  no  hollow  pickles.  :OJ'v\,;: 

KOENIG:  ■  ■  ■■      -        ■  ,    ;.  . 

No,  not  one  even  shriveled. 

?  ■  •  A , '  •'  .: 

ICADDERLY: 

r  ,  '^.'ait,  you  two.     You're  ?oing  too  fast.     Lot's  have  this  pickle  story 

from  the  start.  .  ^ 

VAN  m'lAH: 

Mr.  Koenig,  ■  it' s  really  your  story.  ■    -  : 

KOENIG:  ■ 

.  ''/ell,  '-0U  see  it  was  this  way,  'Wallace.     I  like  pickles  —  especially 
dill  pickles.    And  when  I  was  out  on  the  farm  about  a  ribnth  ago  I  brought 
back  some  fine  cucumbers.-- —  pickled  'em  m.yself  too  so  I  know  they  were  good 
  about  a  half  a  bushel.     And  then  I  called  up  Miss  Van.deman   

( over) 
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KADDERIY: 

Wanted  you  to  make  the  pickles  for  him,  oh?  .  .  .  ■ 
JAUDEMAN:     .  ' 

•  -No,  he  didn' t  evon  hint  that..   All  he  asked  for  was  a  recipe  

whether  the  Bureau  of .  Home  Economics  had  a  recipe  for  making  dilled  cucumbers. 

KADDERIY:  •  • 

Is  she  just  protecting  you,  Nate? 

KOENIG:       ....  ...     '       '  " 

,     No,  that's  right.    All  I  wanted  was  some  instructions,  reliable  in- 
■  structions.     I  decided  I'd  he  scientific  about  it  this  year.     I've  made 

pickles  before           or  tried  to.     I  didn't  have  ouch  luck  though           most  of 

them  spoiled.    Guess  I  let  the  cucumbers  stand  around  too  long  before  I  put 
them  into  the  brine.    And  I  didn' t  measure  the  water  and  the  salt  very 
carefully. 

VAN  DEMAN: 

Well,  it  is  pretty  important  to  have  the  cucumbers  fresh,  and  the 
brine  the  right  strength. 

KOENIG:  ,  .  ,  .       ..  . 

Yes,  I  followed  that  recipe  you  gave  me  right  to  the  letter.    Took  it 
down  in  the  basement  with  me,  too.    And  kept  it  in  my  pocket  while  I  washed 
the  cucumbers,  and  packed  'em  in  a  big  stone  crock.    And  I  made  up  the  brine 

•     exactly  as  it  said           a  pound  of  salt  to  two  gallons  of  water,  and  a  pint  of 

vinegar. 

VAIT  DEMANs 

■_  .  '  One  pound  of  salt,  two  gallons  of  water,  and. a  pint  "of  vinegar  

yes,  that' s  the  standard  for  dilled  pickles.    And  what  about  the  dill —  did 
you  use  fresh  or  dried? 

KOENIG; 

Fresh.     I  bought  a  big  bunch  at  the  farmers'  market  after  I  got  home 
with  the  cucumbers. 

VAN  DEMAN; 

Did  you  put  some  of  the  dill  in  the  bottom  of  the  jar  and  some  on  top? 

KOENIG: 

That's  right.    And  I  put  mixed  pickle  spices  in  the  bottom. 

VAN  DE^iAN: 

And  some  garlic.    Tell  all  —  I'm  sure  I  caught  a  whiff  of  garlic  in  ^ 
your  sample. 

KOENIG: 

Yes,.  I  took  one  of  those  little  clusters  of  garlic  bulbs  and  smashed 
■it ,  and  put  -that  in  with  the  spices. 

VAN  DEMAN: 

Whee'. 
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Vfesn' t  that  ri^ht? 
VAIT  DEIOVN: 

Oh,  yes.     But  you  didn't  need  to  mash  it.     You'd  have  had  garlic 
flavor  even  from  one  or  two  cloves  dropped  in  whole. 

KOELTIG: 

I  vanted  to  "be  sure          You  know  that  "business  of  taking  the  scum  off 

the  top  of  the  "brine  on  the  pickle  Jar,  I  think  that' s  very  important. 

Did  you  do  it  every  day? 

KOSiJIG: 

Sure  I  did           just  as  regularly  as  I  came  to  work.     If  I  forgot  it  in 

the  morning  I  did  it  at  night. 

VAIT  HElim: 

You're  quite  right,  that  scum  does  have  a  lot  of  wild  yeasts,  and 
molds,  and  bacteria  in  it.     It's  a  kind  of  product  of  the  fermentation 
process  the  pickles  are  going  through.    And  if  you  let  it  stay  on  the  top 
of  the  "brine  the  pickles  get  soft  and  begin  to  spoil. 

KOMIG: 

That's  what  happened  to  mine  last  year.  And  I  didn't  know  I • had  to 
weight  them  down  either.  I  just  let  them  float  up  to  the  top  of  the  brine. 
But  I've  got  them  anchored  down  this  time,  v^lth  a  plate  and  a  stone. 

VAN  DElvlAN: 

And  temperature  has  a  lot  to  do  ^vdth  making  dill  pickles  right.  They 
shouldn't  be  where  it's  too  hot,  or  where  it's  really  cold. 

KOEITIG; 

I've  had  mine  down  cellar.     I  expect  the  temperature  there  has  been  in 
the  seventies. 

V;.1I  DSl^^:  "  • 

That'  s  good           anywhere  from  70  to  around  85  degrees.     That  lets  the 

lactic-acid  bacteria  work  at  just  about  the  right  speed  to  cure  and  get  that 
good  dilled  flavor. 

ICOSITIG: 

Toll  me  this.    Wnat  do  I  do  to  store  these  nickles  for  winter?  I'm 

not  sure  there^  11  be  any  left  by  that  time.  I  began  sam-oling  then  just  as 
soon  as  they'd  been  in  brine  two  weeks. 

VAI^I  DEI4AIT: 

Have  to  roll  up  your  sleeve  when  you  dip  in  now? 


xosinG 

I  just  have  to  see  how' they' re  getting  on. 
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If  you  should  have  ^ny  left  by  the  time  they're  fully  cured    and 

you  know  the  ve.y  to  tell  that  is  when  they  a^et  that  translucent  look  

when  there  are  no  white  places  left  when  you  cut  one  open  —  they're  a  clear 

olive  green  all  through           and  they  have  that  crisp,  juicy,  dill  pickle 

texture. 

KOSillG: 

Oh,  "boy,  I've  got  my  teeth  in  one  now. 
YAIm  DEMAN: 

Well,  if  you  should  have  any  of  j'^our  dilled  cucumbers  left  to  store 
for  v'inter,  pack  them  in  glass  jars  sterilized  first  in  boiling  water.  And 
strain  the  brine  to  get  out  any  sediment,  boil  it,  let  it  cool,  and  then 
pour  this  brine  over  the  pickles  and  seal  up  the  jars  airtight. 

G-lass  jars  you  say. 

VAH  DEMAN:  •  •  .. 

Yes,  glass  not  tin,  or  any  other  metal.    The  vinegar  might  corrode 
it.    And  by  the  way  I'd  like  to  broadcast  a  warning  to  everyone  v;ho' s  making 
pickles  not  to  use  any  galvanized  iron  utensils  or  copper  kettles.  The 
action  of  the  acid  on  the  galvanized  iron  or  copper  may  form  some  very 
poisonous  compounds,  which  the  pickles  will  absorb.    When  -oickles  have  to 
stand,  keep  them  in  crockery  or  glass.    And  when  you  have  to  heat  them, 
let  the  kettle  be  enameled  ware  or  aluminum. 

Excuse  me,  Mr.  Koenig,  I  didn^ t  mean  to  take  leave  of  your  dilled 
cucumbers  quite  so  abruptly. 

ICOSNIG: 

Another  week  or  so  and  I  thin!':  the  cucumbers  will  be  cured  ready  to 
put  in  jars.    But  I'm  going  to  start  some  green  tomatoes  dilling,  as  soon 
as  I  can  get  to  the  farm  to  pick  them. 

YAH  DE^LAI^.  .  . 

G-ood.    They'  re  one  of  Mrs.  Yeatman' s  favorites, 

iCOEHIG; 

Is  she  the  lady  I  met  in  your  office? 
VAN  DEMAIT: 

Yes,  she' s  the  one  chiefly  res-oonsible  for  our  recipes  for  homemade 
pickles  and  relishes.     She' s  done  a  lot  of  experimenting  through  the  years. 

ICOEiJIG: 

She  told  me  to  go  ahead  with  the  green  tomatoes  just  the  way  I  did 
the  cucumbers. 

VAH  DEI^iAi^: 

Exactly  the  same  —  that's  right.    And  if  you  want,  you  can  make  them 
up  into  sv/cet  pickles -later.-  ' 
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No,  plain  dills  are  good  enough  for  me. 
ICADDERLY: 

•  Well,  I  can't  stay  out  of  this  conversation  any  longer,     ^^ate,  as 

I've  listercd  to  your  story  I'm  convinced  you're  quite  a  pickle  maker.  Any 
time  you  feel  like  it,  I'm  receptive  to  a  sample  too. 

KOSl^TIG: 

Just  "ou  wait  — 
VAIT  DEiviAlT: 

You'll  have  everybody  asking  you  for  a  "bite. 
ICADDERLY: 

I'll  try  to  share.     I  don't  know  that  I  can  prortise  complete  co- 
operation.    But  how  about  your  folder  of  pickle  recipes.     If  anybody  in  the 
radio  audience  wants  a  copy  of  those  recipes  for  homemade  riickles  and 
relishes,  is  the  Bureau  of  Home  Economics  prepared  to  share  them? 

VAN  DEvIAiJ: 

All  prepared  I'm  very  sure. 

KADDERLY: 

I'll  .just  repeat  that  title  —  Homemade  pickles  and  relishas. 
^.'/rite  to  the  Bureau  of  Home  Economics  here  in  Washington,  D.  C,  and  ask 
for  Homemade  -pickles  and  relishes.     This  folder  has  a  dozen  or  more 
recipes  for  making  pickled  fruits  aiid  vegetables,  including  the  dilled 
cucumbers  and  green  tomatoes  thpt  ITat  Koenig  has  now  made  famous. 
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